Red Lobster cheese rolls 
The latest request for this rerun came with ; 
only initials. This one is in such demand, a re- | 
peat may satisfy many, and the rolls will go | 
mighty well with the soup. : 
2 cups Bisquick 
Y% cup cold water 
3 ounces (or more) sharp Cheddar 
cheese, grated 4 
2 tablespoons butter, melted 
Garlic salt or powder, or minced fresh 
garlic 
Parsley flakes 
Italian seasoning 
Heat oven to 450 degrees. Mix the 
Bisquick, water and cheese. Drop by large | 
spoonfuls onto a greased baking sheet. Bake | 
8-10 minutes. : 
Combine the melted butter with the garlic | 
and seasonings to taste — a little goes a long | 
way. While the rolls are still hot, brush the tops | 
with the butter mixture. Serve hot. Makes 10- ! 
12. : 
Some recipes submitted used 24 cup milk § 
instead of the water; /4-’% teaspoon garlic pow- |, 
der was suggested as a guideline. The parsley | 
and seasonings can be optional. Parmesan | 
cheese was another optional topping. : 


